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TABLE  3-8   (continued)

Product

Defect

Cured meat   (continued)
Sausages

Fermented  sausage

Canned me_at_

Commercially  sterile

Semipreserved

Organism

Surface slime       Micrococcus, yeasts
Gas production

(vacuum-p ackag ed)
Greenish discolora-  Lactobacillus viridescens.

tion                                  Leuconostoc

Slime
Spots

Yeasts
Molds

Gas, putrefaction    Spore-formers (Bacillus,
Clostridium)

Souring, discolora-
tion                                  Streptococcus
Putrefaction, gas    Bacillus, Clostridium

aTaken from Banwart, G. J. 1979. Basic Food Microbiology. AVI
Publishing Company, Inc., Westport, Connecticut. 781 pp. With
permission.